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 diphtheria, enteric fever, tuberculosis, and undulant fever, though all
of these may be conveyed by specifically infected food or milk. The
illness produced by wholesome foods, such as eggs, milk, or fish, in
persons possessing an 'idiosyncrasy' to one or more of these is discussed
elsewhere (allergy, Vol. I, p. 334).
The term 'ptomaine poisoning', formerly applied to illnesses associ-
ated with the consumption of food in which bacterial action could be
assumed to have taken place, was derived from an erroneous identifica-
tion of the basic nitrogenous substances, 'ptomaines', produced during
putrefaction, with the active toxic principle. It has no literal justification
for continued existence in medical terminology.
2.-AETIOLOGY
Excluding botulism (see botulism, Vol. II, p. 589), which does not
present symptoms of gastro-intestinal irritation, two main categories of
food poisoning of bacterial origin can be distinguished; (1) those due
to infection of the alimentary tract with living salmonellas conveyed by
food or drink, and (2) those due to irritative substances, 'toxins', pre-
formed in food or drink by bacterial proliferation. Bacillary dysentery
might properly be included in the first category but is a disease dis-
tinguishable bacteriologically and, in part, clinically from that produced
by the salmonellas; it is discussed, therefore, as a separate entity in this
Encyclopaedia (see dysentery, bacillary, Vol. IV, p. 317).
3.-BACTERIOLOGY AND PATHOLOGY
(1)—Poisoning from Ingestion of Living Salmonellas
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bacillus
Gaertner
bacillus
The bacteria capable of producing acute infective gastro-enteritis com-
prise practically all the salmonellas, with the notable exceptions of the
typhoid bacillus and the paratyphoids A, B, and C, which are exclu-
sively human parasites, producing a characteristic continued fever and
almost never a violent acute enteritis (see p. 50). The commonest food-
poisoning salmonella is that best known in England as the aertrycke
bacillus; its usual host is the mouse—hence its original name Bacterium
typhi-murium—but, if ingested in sufficient numbers, it can produce
enteritis and septicaemia, as isolated cases or in epizootics, in almost all
mammalian species and in birds, Bacterium enteritidis, the Gaertner
bacillus, has as its usual host the rat but may occur similarly in most
Other types other warm-blooded animals. A score or so of other salmonella types,
all capable of producing enteritis in man and other animals, have been
distinguished and given specific names, chiefly in virtue of their be-
haviour in serological tests; among these the Newport, the suipestifer,
the Thompson, the morbificans bovis, and the Dublin types are the
commonest in England.

